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SUMMARY  OF  STATE,  COUNTY,  AND  CITY  LAWS  AND  REGULATIONS 

FOR  MARKETING  POULTRY 


By  JOHN  A.  HAMANN  and  STUART  E.   WRIGHT,  marketing  specialists, 
Standardization  and  Marketing  Practices  Branch, 
Poultry  Division,    Agricultural  Marketing  Service 

The  rapid  growth  of  the  poultry  industry  in  recent  years  has  been  accompanied 
by  a  great  number  of  State,  county,  and  city  laws,  regulations,  and  ordinances  affect- 
ing the  entire  marketing  process  for  poultry  from  the  farm  to  the  consumer. 

The  number  of  States  having  poultry  laws  or  regulations  doubled  from  2  1  in  1946 
to  42  in  1954.    Comparable  changes  have  taken  place  in  county  and  city  regulations  and 
ordinances  affecting  poultry  marketing.    These  controls  include  such  things  as  the  re- 
quirement of  licenses  or  permits  for  buying,   selling,  transporting,  and  processing 
poultry;  and  sanitation,  equipment,  and  operating  requirements  for  processors,  han- 
dlers,  and  retailers. 

In  developing  material  in  this  report,  the  Agricultural  Marketing  Service  asked 
officials  in  all  48  States  to  submit  copies  of  existing  laws  and  regulations.  Similarly, 
officials  in  counties  and  cities  that  were  known  or  reported  to  have  such  regulations 
were  contacted.  Cities  and  counties  that  may  have  similar  regulations  but  are  not 
listed  were  not  intentionally  overlooked  but  were  omitted  only  because  the  authors  did 
not  know  of  the  existence  of  their  particular  regulations  or  laws. 

This  bulletin  summarizes  the  principal  provisions  of  laws  and  regulations  for 
marketing  poultry  in  States,  counties,  and  cities.  It  also  compares  regulations  cur- 
rent in  1954  with  those  that  existed  in  1946,  the  last  year  that  a  similar  compilation 
was  made  by  the  U.  S.    Department  of  Agriculture.   The  purpose  of  this  publication  is 
to  answer  the  many  inquiries  the  Department  receives  pertaining  to  new  poultry  laws 
and  regulations  and  changes  in  them. 

The  regulations  vary  widely  and  significantly  between  States,  counties,  and 
cities.   They  range  from  rather  mild  control  of  the  movement  of  live  poultry  to  a  rela- 
tively strong  control  of  much  of  the  marketing  process. 

It  was  felt  that  by  presenting  the  data  in  tabular  form,  augmented  by  brief  digest 
statements  and  summary  comment,  a  ready  reference  list  of  responsibilities  and  re- 
quirements could  be  made  available  to  handlers  of  live,  dressed,  and  ready-to-cook 
poultry.  Such  a  publication  also  would  provide  a  guide  for  groups  such  as  city  councils 
or  representatives  of  county  or  State  agencies  contemplating  the  writing,  rewriting, 
or  amending  of  ordinances  and  regulations  pertaining  to  marketing  of  poultry  meat.  It 
should  help  to  achieve  desirable  uniformity  and  improvement  in  the  interest  of  orderly 
marketing  practices,  and  to  minimize   restrictive  provisions  which  might  interfere 
with  free  and  efficient  trading  and  distribution  of  poultry  products. 

STATE  POULTRY  LAWS 

The  extent  and  trend  in  the  development  of  state  poultry  marketing  laws  can  be 
best  judged  by  noting  that  in  1946,  21  States  had  poultry  laws  or  regulations  of  some 
sort;  by  1954,  the  number  had  increased  to  42.   The  principal  requirements  of  laws 
that  are  considered  significant  in  the  marketing  of  poultry  increased  from  1  0  to  40. 
The  total  number  of  times  that  some  or  all  of  these  items  were  found  to  appear  in  the 
laws  in  1946  amounted  to  86,  whereas  in  1954  the  total  had  risen  to  474. 

The  requirement  appearing  most  frequently  (15  States)  in  1946  was  the  licensing 
of  buyers,  sellers,  or  transporters  of  poultry,  and  requiring  a  license  or  permit  to 
process  poultry  (10  States).    By  1954,  21   required  licenses  for  buying,  transporting, 
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and  selling;  19  States  required  licenses  for  processing.   The  most  significant  change, 
however,  deals  with  sanitation,  equipment,  and  operating  requirements.  There  were 
31  States  setting  forth  specific  requirements  in  this  respect  in  1954.   There  were  no 
comparative  data  for  1946.    The  next  most  frequent  and  significant  requirements  in 
1954  occurred  in  the  following  order: 

Providing  free  access  to  buildings  and  containers  for  inspection  (25  States); 
prohibition  of  transport  and  sale  of  diseased  poultry  (23);  prohibition  of  importation  of 
diseased  or  dead  poultry  (22);  requirement  calling  for  examination  of  building  prior 
to  licensing  or  issuing  a  permit  (18);  sanitary  equipment  requirements  for  vehicles 
(17);  requiring  the  use  of  State  graders  on  a  compulsory  (5)  or  voluntary  basis  (11). 
There  were  no  comparative  data  for  any  of  these  in  1946.   The  trend  indicates  rapid 
development  of  provisions  pertaining  to  building  facilities,  sanitation,  equipment,  and 
operation,  as  well  as  an  increasing  recognition  of  the  desirability  of  controlling  the 
movement  of  diseased  poultry  and  providing  for  or  requiring  the  grading  of  poultry. 

Although  only  1  State  requires  inspection  for  wholesomeness,   10  have  set  up 
facilities  to  supply  inspection  service  upon  request.  In  1946,  only  three  States  provided 
this  service. 

Enforcement  Agencies 

Generally,  the  authority  to  enforce  the  poultry  laws  and  regulations  has  been 
vested  in  the  State  departments  of  agriculture  (29  States)  or  State  boards  of  health  (16). 
Other  agencies  having  responsibility  for  carrying  out  State  poultry  laws  are:  State 
departments  of  weights  and  measures  (2),  livestock  sanitary  boards  (1),  State  colleges 
(1),  State  food  and  drug  departments  (1),  and,  in  one  instance,  the  county  sheriff's 
office.  In  some  instances,  the  authority  is  divided  between  two  agencies:  State  depart- 
ment of  agricultur  e  and  State  board  of  health  (6);  State  department  of  agriculture  and 
State  department  of  weights  and  measures  (l);  State  college  and  State  board  of  health 
(1);  State  food  and  drug  department  and  State  department  of  agriculture  (1). 

Penalties 

Fines  for  violations  are  provided  in  the  poultry  laws  and  regulations  of  32  States. 
They  range  from  a  fine  of  $10,  up  to  a  $5,  000  fine  or  a  year  in  jail,  or  both.   Most  of 
these  States  provide  for  a  hearing  and  time  to  correct  the  condition  before  penalties 
are  invoked.   The  States  that  do  not  provide  fines  for  violations  generally  penalize  by 
license  revocation  or  refusing  license  renewal. 

Effectiveness  of  State  Laws 

The  responsibility  for  seeing  that  State  poultry  laws  are  enforced  is  generally 
assigned  to  the  existing  staffs  of  the  responsible  agencies.  Fourteen  States  stipulate 
license  costs  (range  $2  to  $25)  to  buy,   sell,  and  transpo rt  poultry ,  and  11  stipulate  the 
license  costs  ($1  to  $25)  to  process  poultry.  In  a  few  instances,   provisions  are  made 
to  augment  operating  funds  by  establishing  a  fee  schedule  for  the  added  services. 
Generally,  however,  this  is  not  done,  and  sometimes  there  is  a  shortage  of  funds 
needed  for  employment  of  additional  enforcement  personnel  and  an  adequate  technical 
staff.   This  condition  causes  considerable  variation  in  the  application  of  the  require- 
ments between  States. 

COUNTY  AND  CITY  POULTRY  LAWS 

The  development  of  county  and  city  poultry  laws  has  been  more  rapid  than  develop- 
ment of  State  laws,  but  it  did  not  start  until  recent  years.  This  may  be  noted  by  a  count 
of  1  3  counties  and  cities  reporting  existence  of  poultry  laws  and  regulations  in  1946, 
and  44  reporting  in  1954.   In  addition  to  those  reporting,   15  cities  in  Pennsylvania, 
known  to  have  poultry  laws  in  existence,  did  not  furnish  information  for  summarization; 
other  city  laws  may  be  in  existence,  but  information  on  them  is  lacking. 
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The  significant  requirements  noted  in  the  1946  study  were  only  8  in  number.  In 
1954,  they  had  risen  to  36.    The  total  number  of  times  that  some  or  all  of  the  impor- 
tant 1946  requirements  appeared  in  all  county  and  city  poultry  laws  amounted  to  26, 
whereas  the  important  1954  requirements  appeared  548  times. 

In  1946,  eight  counties  or  cities  required  licensing  for  buyers,  sellers,  and 
those  who  transported  poultry,  and  a  like  number  required  licenses  for  processing 
poultry.  By  1954,  the  counts  had  risen  to  36  and  38,  respectively. 

The  tables  show  that  very  little  more  than  licensing  provisions  were  considered 
in  1946,  whereas  in  1954  a  very  definite  trend  toward  requiring  adequate  facilities 
(buildings  and  equipment),  sanitation,  and  inspection  of  poultry  had  developed. 

All  of  the  44  counties  and  cities  in  1954  set  forth  sanitation,  equipment,  and 
operating  requirements. 

Thirty-eight  required  periodic  inspection  of  premises  and  operations. 

Thirty-seven  out  of  44  required  examination  of  the  plant  prior  to  licensing. 

Twenty-nine  prohibited  sale  or  transportation  of  diseased  poultry. 

Twenty-eight  provided  free  access  to  buildings  and  containers  for  inspection. 

Twenty-seven  prohibited  introduction  of  dead  poultry  into  the  plants;  24  required 
access  to  buildings  and  containers  for  inspection;  23  regulated  the  sale  of  poultry 
brought  into  the  county  or  city;  and  19  provided  for  inspection  for  wholesomeness  (11 
mandatory  and  8  voluntary). 

Enforcement 

In  all  instances,  the  city  or  county  board  or  department  of  health  has  been 
designated  as  the  agency  responsible  for  enforcing  the  poultry  laws  and  regulations. 

Penalties 

Fines  for  noncompliance  are  provided  for  in  33  of  the  44  city  and  county  laws 
summarized.   The  penalties  range  from  permit  suspension  to  $500  fine  or  6  months' 
imprisonment,  or  both.  Fourteen  of  the  33  provide  for  a  hearing,  time  for  correction, 
or  appeal. 

Effectiveness  of  City  and  County  Poultry  Laws 

Of  44  sets  of  poultry  laws  and  regulations  summarized,  21  set  forth  license  fees 
($1  to  $250)  to  buy,  sell,  or  transport  poultry,  and  38  set  forth  license  fees  ($1  to  $250) 
to  process  poultry.  In  most  instances  where  plant  inspections  or  inspection  of  poultry 
for  wholesomeness  is  provided  or  required,  fees  are  charged,  to  meet  the  cost  of  the 
service.   This  is  generally  instrumental  in  providing  funds  for  enforcement  and  special- 
ized technical  personnel  necessary  for  effective  administration  of  such  laws. 

SIMILARITIES  AND  DIFFERENCES  BETWEEN  STATE  AND  CITY-COUNTY 
POULTRY  LAWS  AND  REGULATIONS 

State,  county,  and  city  poultry  laws  are  similar  in  respect  to  the  general  direction 
they  have  taken;  namely,  a  trend  toward  requiring  similar  minimums  in  facilities, 
equipment,  sanitation,  and  operation  of  poultry  processing  plants1;  the  restrictions  on 

1  The  facility  requirements  are  frequently  patterned  after  the  USDA  regulations.  In  instances  where  inspection  is  re- 
quired, USDA  service  is  accepted  in  lieu  of  local  service  but  is  generally  referred  to  as  an  equivalent  service. 
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shipment,  handling,  or  sale  of  diseased  poultry;  the  requirement  of  licenses  to  buy, 
sell,  transport,  and  process  poultry;  penalties  for  law  violation  after  hearing,  or  after 
allowance  of  time  to  correct  conditions. 

They  are  unlike  with  respect  to  date  of  origin.  A  number  of  the  State  laws  date 
back  many  years,  whereas  most  city  and  county  laws  are  of  comparatively  recent  date. 
Some  State  poultry  laws  were  originally  set  up  to  regulate  a  smaller  industry  that  has 
recently  grown  rapidly  and  has  revolutionized  its  production,  transportation,  proc- 
essing, and  marketing  operations.   This  accounts  for  important  differences  between 
some  State  law  requirements.    City  and  county  laws,  on  the  other  hand,  are  generally 
of  more  recent  date  and,  consequently,  are  geared  to  cope  more  effectively  with 
today's  industry  problems. 

City  and  county  laws  generally  require  higher  license  fees  and  usually  include 
schedules  of  fees  that  help  supply  funds  to  pay  for  required  plant  inspection,  post 
mortem  inspection  of  poultry,  and  general  enforcement. 

Most  States  depend  almost  entirely  upon  appropriated  funds  to  carry  out  the  man- 
date of  their  laws.  Frequently  new  or  additional  enforcement  duties  (for  new  or  amended 
laws)  must  be  carried  out  without  additional  personnel  by  an  enforcement  staff  that  is 
already  overloaded  with  other  duties.   This  could  frequently  result  in  inadequate  en- 
forcement. 

More  of  the  city  and  county  laws  than  of  State  laws  require  inspection  of  the 
product  at  the  retail  level,  thereby  providing  a  closer  control  on  the  wholesomeness 
of  the  finished  product.  On  the  other  hand,  State  laws  have  tended  to  increase  more 
rapidly  their  requirements  or  provisions  for  the  grading  for  quality. 

Cities  and  counties  generally  have  delegated  the  enforcement  of  their  poultry 
laws  to  the  local  boards  of  health,  whereas  the  responsible  State  agency  may  be  one 
or  two  of  a  number  of  agencies  such  as  State  departments  of  agriculture,  State  boards 
of  health,  sanitary  livestock  commissions,  or  State  departments  of  weights  and  meas- 
ures. 

State  laws  exempt  producers  of  poultry  from  the  requirements  of  the  laws  if  they 
transport,  process,  or  sell  poultry  they  raise.  This  type  of  exemption  is  provided  for 
only  infrequently  in  city  and  county  laws. 

DIGEST  OF  TABLES 

Table  1.  --This  table  shows  the  origin  of  the  data  pertaining  to  State  poultry  laws 
and  regulations  summarized  in  tables  2  and  3.   It  briefly  explains  the  coverage  of  the 
laws  and  regulations  listed,  their  effective  dates,  the  agencies  responsible  for  carry- 
ing them  out,  the  penalties  if  any,  and  the  usual  legal  procedures  in  dealing  with  non- 
compliance. 

The  complete  text  of  the  laws  or  regulations  cited  can  be  obtained  from  the 
responsible  agencies. 

Table  2.  -  -This  is  a  check  sheet  of  important  provisions  of  State  poultry  laws  and 
regulations.  Wherever  possible,    it  compares  1946  and  1954  laws.    Columns  (1)  through 
(17)  deal  with  buying,  selling,  and  transportation  requirements,  columns  (18)  through 
(28)  deal  with  processing  requirements,  columns  (29)  through  (35)  cover  retail  mer- 
chandising requirements,  and  the  remainder  pertain  to  standards  and  grades. 

Table  3.  -  -This  table  summarizes  the  information  checked  in  table  2,  by  showing 
the  total  number  of  States  affected  by  like  requirements  listed  for  1954,  and  comparing 
the  number  with  like  provisions  in  existence  in  1946. 
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Table  4.  -  -This  table  shows  the  origin  of  the  data  pertaining  to  city  and  county 
poultry  laws  'and  regulations  summarized  in  tables  5  and  6.   It  briefly  explains  the 
coverage  of  the  poultry  laws  and  regulations  in  effect  in  1954,  their  effective  dates, 
the  agencies  responsible  for  carrying  them  out,  the  penalties  and  usual  legal  proce- 
dures in  cases  of  violations. 

The  complete  text  of  the  laws  or  regulations  cited  can  generally  be  obtained  from 
the  responsible  agencies. 

Table  5.  -  -This  is  a  check  sheet  of  the  key  requirements  of  city  and  county  laws 
or  regulations.   It  is  set  up  along  the  same  lines  used  for  States.    Wherever  possible, 
it  compares  the  laws  and  regulations  existing  in  1954  with  those  existing  in  1946. 
Columns  (l)  through  (16)  deal  with  buying,  selling,  and  transportation  requirements, 
columns  (17)  through  (27)  deal  with  processing  requirements,  columns  (28)  through 
(35)  deal  with  merchandising,  and  the  last  column  pertains  to  standards  and  grades. 

Table  6.  --A  comparison  of  totals  of  like  requirements  in  city  and  county  poultry 
laws  and  regulations  as  compared  with  like  requirements  in  existence  in  1946. 
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TABLE  3. — 9— ay  of  principal  provisions  in  State  poultry  caxketing  lavs  and  regulations,  1946  and  1954,  listed  In  table  2. 


States  having  requirements  as  of 

Requirement 

1946 

1954 

Number 

Number 

Pertaining  to  buying,  selling,  and  transportation 

Dealer's  license  ■    ,             ■  . ,.  .  

15 

21 

Peddler's  license     ■-     —  ■     

* 

2 

Number  stipulating  cost  of  license  

12 

14 

Surety  bond  required------  ■     ■                               -  —    —  ■  

* 

4 

Certificate,  license,  or  bond  carried  

» 

9 

Proof  of  ownership  carried  in  transit     ■  -■  —  ■           ■■  ..  — ■    -  ■■        ■  —            -  - ■   ■  -- 

11 

11 

Sanitation  requirements  for  vehicles  

• 

17 

Prohibits  sale  or  transportation  of  diseased  poultry 

23 

Prohibits  importation  of  diseased  or  dead  poultry  ■     

* 

22 

Regulates  imported  poultry  ■  — — ,  

8 

14 

Require  records    ■  ---  ■■■■  ...  .  

13 

Records  open  for  inspection  -■      ■            --■  -  ■  --  —  .--  .-  ■  

• 

15 

Business  day  limited  - ■■    ■     ■        - ■  —  —  -  —             .. ■  ■   —  -■  

3 

6 

Sales  by  veight  required  —  ,  —  ■  -,. ,  -,-  

1 

Prohibits  sale  of  poultry  not  properly  dressed  

2 

Access  to  buildings  and  containers  for  inspection- —        ■  ■    ■  -  -      ..    ....  -  - ■  -- 

* 

20 

Inspection  prior  to  delivery  or  sale  

2 

2 

Pertaining  to  processing 

License  or  permit  to  process  

10 

19 

Number  stipulating  cost  of  license  

• 

11 

Plant  approval  required  ■■  ■  -      ■    ■-   

• 

IS 

Sanitation,  equipment,  and  operating  requirements  

• 

31 

Excess  soaking  prohibited  

• 

3 

Records  open  for  Inspection  

• 

14 

Access  to  buildings  and  containers  for  Inspection  -                   ■  —    ■                       ■   ■  — 

• 

25 

Ante -or  post-oortem  inspections  required  >  ■  

l 

Voluntary  inspection  for  vholesoaeness                      ■   ■  — — —                 -    ■    ■-  -  - 

4 

10 

Periodic  inspection  of  premises  and  operations  

• 

11 

Prohibits  introducing  dead  poultry  into  plant    -  -     ■  --  .— — .,             .  , 

* 

13 

Pertaining  to  merchandising 

Compulsory  inspection  of  stores  , ,  .  —   —  

8 

Access  to  buildings  for  inspection  

* 

18 

Misleading  advertisements  prohibited  ■  . 

11 

Sale  by  veight  required  

g 

Certain  methods  of  handling  fresh  poultry  

# 

3 

Records  required--                    --       ■  ■   --                        ■  . — .  

m 

7 

Records  open  for  inspection  -    ■   —  --        ■   -            — . —  

m 

8 

Pertaining  to  standards  and  grades 

State  Departments  of  Agriculture  authorized  to  establish  and  maintain  standards  and 

14 

16 

State  standards  and  grades  compulsory  

• 

5 

State  standards  and  grades  voluntary  

• 

11 

US DA  grade  designations  

11 

State  grade  designations  

8 

•No  cooperative  data. 
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I 

I 

Time  to  cor- 
rect condition 

Hearing  and 
time  to  cor- 
rect condition 

I 

I 

30  days  to 
correct  condi- 
tion 

1.  Time  to  cor- 
rect condi- 
tion 

Permit  revoked. 

Maximum  fine 
of  $500  plus 
6  mos.  in  Jail, 
or  permit  sus- 

Maximum  fine 
$500  or  6  mos. 
in  county 
prison. 

Not  over  $500 
fine,  or  not 
more  than  6 
mos.  imprison- 
ment, or  both. 

Not  over  $500 
fine,  or  not 
more  than  6  mos. 
imprisonment, 
or  both. 

Not  over  $500 
fine,  or  not 
more  than  6 

ment,  or  both. 

1.  Fine  not  less 

not  more  than 
$500  or  not 
less  than  5 
days  in  Jail 

than  6  mos., 
or  both. 

1.  Not  over  $500 
fine,  or  not 
more  than  6 
mos.  imprison- 
ment, or  both. 

1.  Not  over  $100 
fine,  or  not 
over  30  days 

or  both. 

Health  Depart- 
ment 

Board  of  Health 

Health  Depart- 
ment 

Orange  Co. 
Health  Dept. 

Health  Depart- 
ment 

Health  Depart- 
ment 

Dept.  of  Health 

Health  Depart- 
ment 

San  Diego 
Dept.  of 
Public  Health. 

Dept.  of  Health 

Oct.  26,  1950 1 
Nov.  1953 

Dec.  1939 

i-H 

$5 

t 

T-\ 

t> 

> 

o 

Jan.  8,  1952 

1.  Feb.  1949 

2.  Sep.  1953 

1.  Dec.  1935 

2.  1950 

1.  Oct.  1,  1952 

Permit  is  required  to  slaughter  poultry.  Sanitation, 
operating,  and  inspection  for  wholesomeness  require- 
ments are  set  forth. 

Requires  Identification  label  on  containers  of  ready- 
to-cook  and  cut-up  poultry.  Permit  is  required  to  sell, 
process,  eviscerate,  or  display  poultry.  Certain 
sanitation  and  operating  requirements  for  poultry 
establishments  set  forth. 

Permit  required  to  sell  or  slaughter  poultry.  Sets 
forth  sanitation,  equipment,  and  operational  require- 

product  or  operate  or  conduct  a  meat  establishment. 

Requires  permit  to  keep  or  kill  poultry.  Certain 
sanitation,  equipment,  facility  and  operating  re- 
quirements for  poultry  plants  are  set  forth. 

Permit  required  to  operate  any  market.  Sets  forth 
sanitation,  equipment,  facility,  and  operating  re- 
quirements for  food  markets. 

Regulates  all  food  handling  establishments,  and  re- 
quires permit  to  operate.  Sets  forth  sanitation, 
equipment,  and  operating  requirements. 

Requires  permit  to  operate  poultry  slaughterhouse. 
Sets  forth  sanitation,  equipment,  operating  and 
labeling  requirements  for  poultry  slaughter  houses. 

1.  Requires  permit  to  operate  food  handling  establish- 
ment. Sets  forth  sanitation,  facility  and  operating 
requirements.  Establishes  penalties. 

2.  Sets  forth  instructions,  specifications,  and  minimum 
operating  requirements  for  poultry  slaughter  plants. 

1.  Requires  permit  for  slaughtering  of  poultry  and  3ets 
forth  certain  sanitation,  facility,  and  operating 

2.  Requires  permit  to  haul  live  poultry  and  inspection 
for  wholesomeness  and  labeling  of  eviscerated  poultry. 

1.  Requires  permit  for  commercial  establishment  where 
poultry  is  processed  or  sold.  Sets  forth  Inspection 
requirement  and  importation  control. 

2.  Sets  forth  sanitation,  equipment,  facility  and  opera- 
tion requirements  for  establishments  handling  or 
processing  poultry. 

Ordinance  No.  C-2951,  Section  161.7 
"Slaughtering,  Dismemberment,  or  Dis- 
section of  Poultry  and  Rabbits."  Amending 
Ordinance  No.  C-1697. 

Ordinance  No.  102.432. 

Article  3  of  Chapter  4  of  Oakland  Muni- 
cipal Code. 

Orange  County  Ordinance  #402. 

Ordinance  No.  2688.  "Sanitary  Code  of 
City  of  Pasadena."— Title  5. 

Ordinance  No.  999— City  of  Richmond. 

Ordinance  No.  1029,  Fourth  Series. 
Volume  1943-1944,  Sacramento  City  Ordi- 

Ordinance  No.  1930,  City  of  San  Bernar- 
dino. 

1.  San  Diego  County  Ordinance  No.  161 

2.  General  instructions  for  operation  of 
poultry  slaughter  plants. 

1.  Ordinance  No.  2480. 

2.  Amendments  to  Art.  V,  Chapter  2  and  Art. 
VI,  Chapter  3  of  San  Jose  Municipal  Code. 

1.  "Health  Code  with  amendments  to  and  in- 
cluding Oct.  1,  1952."  Part  II,  Chapter 
V,  Article  13,  San  Francisco  Municipal 
Code. 

2.  "Rules  and  Regulations  Governing  Establish- 
ments Killing  and  Handling  Poultry  In  the 
City  and  County  of  San  Francisco"  which 
must  be  compiled  with  Immediately. 

Long  Beach,  Calif. 

Los  Angeles,  Calif. 
(City) 

Oakland,  Calif. 

! 
! 

Pasadena,  Calif. 

v. 

C 
PS 

Sacramento,  Calif. 

San  Bernardino, 
Calif. 

San  Diego  County, 
Calif. 

San  Jose,  Calif. 

San  Francisco,  City 
4  County,  Calif. 
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li 

8  s. 

1.  Appeal  and 
time  to  cor- 
rect condition 

1 

f! 

I 
1 
A 

| 

1 

I 
1 

Penalty  for 
first  violation 

i 

il 

H 

Not  over  $500 

1.  Not  over  $500 
fine,  or  not 
over  6  mos. 
imprisonment, 
or  both. 

Guilty  of  mis- 
demeanor. 

Not  over  $300 
fine,  or  not 
over  90  days 
imprisonment, 
or  both. 

Not  over  $300 
fine,  or  not 
over  90  days 
imprisonment, 
or  both. 

Local  agency 
responsible 
for  enforcement 
of  laws  or 
regulations 

Health  Depart- 
ment. 

Health  Depart- 
ment. 

I 

£  . 
it 

f 
ft 

Dept.  of  Public 
Utilities, 
Bureau  of  Health 

Health  Depart- 
ment 

Board  of  Health 

Board  of  Health 

Health  Dept. 
of  Utah  County. 

Dept.  of  Public 
Health. 

I 
II 

Effective  dates 
of  laws  or 
regulations 

1,  Aug,  23,  1946 

2.  May  11,  1951 

1.  June  1951 

2.  Nov.  1951 

1 

i 

1.  Aug.  13,  1953 

2.  Jul.  1,  1954 

Aug.  21,  1952 

1.  Sep.  6,  1949 

2.  Oct.  18,  1950 

I 

r-t 

s 
4 

| 

l-f 

i 

a 

i 

a 
a 

*-> 

General  coverage  of  laws  or  regulations 

1,  Requires  permit  to  sell  or  procesG  poultry. 

2,  Processing  plants  having  permits  may  use  inspection 
service. 

1.  Permit  required  to  slaughter  poultry. 

2.  Provides  for  voluntary  Inspection  for  wholesomeness. 

Sets  forth  sanitation,  equipment,  and  facility  re- 
quirements for  poultry  processing  rooms  or  buildings. 

Requires  permit  to  sell  or  process  poultry.  Sets 
forth  sanitation  and  equipment  requirements. 

1.  Requires  dealers  to  be  licensed. 

2.  Sets  forth  sanitation,  equipment,  and  operating  re- 
quirements for  processing  and  marking  poultry. 

Sets  forth  sanitation,  equipment,  and  operating  re- 
quirements for  poultry  processing  plants. 

1.  Requires  permit  to  sell  or  slaughter  meat  products, 
including  poultry.  Requires  inspection  and  identifica- 
tion of  product. 

2.  Sets  forth  certain  sanitary  requirements  for  drawing 
and  eviscerating  poultry. 

Permit  and  license  and  approved  Inspection  ore  re- 
quired for  selling  and  slaughtering  poultry  within 
city  limits  or  to  bring  processed  poultry  into  city 
limits. 

Requires  permit  to  sell  or  slaughter  poultry  within 
the  county,  or  to  bring  processed  poultry  into  county. 
Sets  forth  sanitation,  equipment,  operation,  inspec- 
tion, and  labeling  requirements  for  poultry  processing 
plants. 

Requires  license  for  wholesale  or  retail  sale  of 
poultry.  Sets  forth  sanitation  and  equipment  require- 
ments for  poultry  selling  and  processing  establish- 
ments and  the  labeling  of  processed  poultry. 

Requires  permit  to  operate  a  wholesale  or  retail  meat 
shop.  Seta  forth  sanitation,  equipment,  and  opera- 
tional requirements  for  meat  establishments.  Meat  is 
defined  to  include  poultry. 

Source  or  authority  for  information 
on  local  laws  or  regulations 

1.  Ordinance  No,  4722,  relating  to  health. 
(Amendment  to  Ordinance  No.  3275.) 

2.  Ordinance  No.  5713,  relating  to  the  in- 
spection of  dissected  poultry.  (Addition 
to  Ordinance  No.  3275.) 

1.  Ordinance  No.  672,  amending  Ordinance 
No.  527  of  the  "Health  Code." 

2.  Ordinance  No.  682,  adding  sections  to 
Ordinance  No.  527. 

Supplement  to  Santa  Clara  County  Ordi- 
nance 499,  "Rules  and  Regulations  For 

Eviscerating,  Preparing  For  Sale  of 
Rabbits,  Fowl,  and  Game  Birds." 

Ordinance  No.  346. 

1.  Amendment  to  the  Portland,  Oregon  Meat 
Inspection  Ordinance.  Article  12  of  Health 
and  Sanitation  Code,  City  of  Portland. 

2.  Minimum  sanitary  and  marking  requirements 
for  poultry  and  rabbit  slaughtering  and 
processing  establishments. 

"Regulations  Governing  The  Operation  of 
Turkey  and  Poultry  Dressing  Plants." 
Authority  Chap.  2,  Section  1,  Par.  1,  2 
and  8,  Laws  of  Utah,  1943. 

1.  Ordinance  #331,  amending  Section  25-51 
Revised  Ordnance  of  Ogden  City,  Utah, 
1933. 

2.  Ordinance  #364,  amending  Chapter  25, 
Revised  Ordinances  of  Ogden  City,  Utah, 
1933. 

"An  Ordinance  Amending  Section  934  of 
Chapter  IX  and  Section  3658  of  Chapter 
XXXV,  of  the  Revised  Ordinances  of  Salt 
Lake  City." 

Under  Authority  of  Section  10,  Utah 
County  Ordinance.  "Sanitary  Code  for  the 
Inspection  of  Meat  and  Meat  Products," 
1952. 

Ordinance  No.  80028,  "An  Ordinance  Regu- 
lotlng  The  Preparation,  Labeling,  Sale, 
and  Processing  of  Poultry  Intended  For 
Human  Consumption." 

"Meat  Ordinance  C12692."  Relating  to  meat, 
fish,  game,  poultry,  and  meat  food  prod- 
ucts In  City  of  Spokane. 

City  or  county 
by  region 

Los  Angeles  County, 
Calif. 

San  Bernardino 
County,  Calif. 

Santa  Clara  County, 
Calif. 

Tulare  County,  Calif. 

f 

E 

a 

1 
c 

•o 

8 

Salt  Uke  City,  Utah 

J 
I 

■ 
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> 

i 
1 

<0 
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TABLE  6.— Summary  of  principal  provisions  in  city  and  county  poultry  marketing  laws  and  regulations,  1946  and  1954,  listed  in  table  5. 


Requirement 

Cities  and  counties  having  requirements  in 

1946 

1954 

Number 

Number 

Pertaining  to  buying,  selling,  and  transportation 

Dealer  s  license  

8 

36 

Peddler 's  license  —  ,  ...  

* 

11 

Number  stipulating  cost  of  license  -  ■— —               —  ■  ■■   —  ■  

5 

22 

Certificate,  license,  or  bond  carried  —  —  -■  —  

* 

1 

Proof  of  ownership  carried  in  transit-— — — — ■  -— ■   — 

0 

1 

Sanitation  requirements  for  vehicles  

20 

Prohib it s  sale  or  transportation  of  diseased  poultry  — - — ■   ■  

» 

29 

Prohibits  importation  of  diseased  or  dead  poultry  

12 

Regulates  imported  poultry——-  —                                                                            —  ■  -  —    ■    . . .—- . 

0 

23 

Records  required—-——1-  -  ■  ■■—  —                -                     --                                             ■— — — — 

# 

6 

Records  open  for  inspection——————————-"-  ■   ■  —  ■  — 

5 

Business  day  limited  

3 

7 

Sales  by  weight  required  

3 

Prohibits  sale,  of  poultry  not  properly  dressed  

* 

3 

Access  to  buildings  and  containers  for  inspection  

24 

Inspection  prior  to  delivery  or  sale  

1 

12 

Pertaining  to  processing 

• 

License  or  permit  to  process                                                                                  -       -  - 

8 

38 

Number  stipulating  cost  of  license  —  

20 

Plant  approval  required  — — - —  ■-..—..■  —  

37 

Sanitation,  equipment,  and  operating  requirements  — — — — —  —  —  

43 

Excess  soaking  prohibited--——-  —  ■  —  ■  ■-  .       ..i—                  ■  -    -                      —  -  -  -  - 

10 

Records  open  for  inspection   ■■■        -          ■  ■  

* 

4 

Access  to  buildings  and  containers  for  inspection  

* 

28 

Ante -or  post^oortem  inspections  required  

]_]_ 

Voluntary  inspection  for  wholesomeness  

* 

8 

Periodic  inspection  of  premises  and  operations  —      -       — —  — —  

# 

38 

Prohibits  introducing  dead  poultry  into  plant  >  

27 

Pertaining  to  merchandising 

Inspection  prior  to  displaying—  —                -       — — — — ...  - ■  —  -.  ,  —  

* 

14 

Compulsory  inspect  ion  of  stores——"--———  — — — ———-—————-———-  ■-  ■  — 

* 

18 

Access  to  buildings  for  inspection  —  

# 

14 

Misleading  advertisements  prohibited  

5 

Sale  by  weight  required — — —  

2 

Certain  methods  of  handling  fresh  poultry  

9 

Records  required  

* 

3 

1 

Pertaining  to  standards  and  grades 

3 

*No  comparative  data. 
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